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THE OLD HOMESTEAD.

Down in a quiet, sun-lit valley,
Stands my low-roofed cottage home;

Rushing thoughts arouind it rally,
Tititer wafted whibile I roamn.

Tiere in sumner, as of olden,
Waves lthe green-lopped niaple-tree;

There, l autumn, sere and golden,
Shadows flit across tie lea.

Still the streamilet cleaves the meadow,
Bordered by lite mantling vine,

iWhîere. beineati lte lal oak's shadow,
Then 1 tlrev the hempen line.

I'liougitless childhood! happy childhood!
I wouild journey back to ilce;

Roaim agan tlie taigled wildwood,"1
Sport beneath fthe naple-tree.

There no busy sorrows fashion
Phantoms inI the path of youth,

Nor paie care nor purple passion
Taint lie bloom of love and truth.

I.ptPiNrss AND LanoUn.-Industry not only de-
veiops the outward and visible elenients of civilization,
but aiso those vast capacities and divine energies thait
be foided imI the human mind, and thie eleieits of

Srengthî thiat exist i man's physical organization.
I.xerciae is as necessary to lthe developinent of manî's
itental and physical powers, as ait is 1o the preservationî
of his existence. Without the genial and vital aliment0o the one, life would become extiti ; and viliott lte
inîvigorating influence of lthe other, veakiess would
uMierve lite nuscle, aiimnîbeciii y degrade the mid.
Tue blacksnthîitl's ari lifts thte sledge, and as be day by

day. with patient toil, plies it to the yieldig metai, il
grows strong by lthe vigor of ils labour. 'l.ie ftrrner, as
he goes forth witlh the diversied and ptrer labours of'
his occupation, fiels the liealthy strenîgli of invigorated
muscles. Tre clerk w'eakens witlh iiaction at the desk,
aod tl:e mechanic grows strong vith thre active and
yi orous exercise of the plane ai tie bench. But there
is Iigher and diviter developinent dependent tcpon exer-

fe ni labor, litan mere bodily strength. The soul-
ii inioral imiiid-.witlh ail its exailted susceptibiIties, holy
apiration. wondrous pow cîs and glorious destimy, cati
only exad itsl anid unifold its god-like attributes
under thle creative influence of contstant activit v. That

inage' of God " tan oniy develope and refleet lthe
glory ofils itfinite and eteriial prototype, by the lise of,
tie lieaven-apxinted agency-labour. Then, as lte
miîd is tue noblest creation of lthe Deity, so is labout lthe
mowxst hoiourable destly .0f man. Bît utnot only are
mental and iphysical capaci.ies the results of exercise.
but ail th, blessigs of tieir eidovinent are dependeint
tiponi t eir use. Nentai or bodily streiigti are produîe-
tive Cf no enjoymî1eni, or are ofî o value, only as the.y by
exertion shalbe rendered sucht. Tls, all lthat isnoble i
or us'ul lu iunan life, is dependent upon exercise for
tihir existence. and ipart to it thteir nîobility and dig-
nity. No labourcan bu too iuîbile, as none cati b too
exalted for ionour and reward.. Thought hie credit is
10o° im the mercenary consideration of Ilhe reward, yet
even when the labourer reflects ipon thie vastness of thie
blessi.ngs conferred by the publie w'orks upon mankind,
how justly proud can lie feel of his agency in'their cou-
struction--the most degmded of honest labour. How is
the toil of the pioncer ennobled by the fact that he is con-
nibuting bis part ii restoring the primitive beautios of

Eden, and gracing the residence of man with its para-
disaie culture and happiness 1 That man yonder, labo-
riously planting his posts, and stretching lis vires, will
be honoured more in the sure eflects of increased intel-
ligence, unity and peace in the world, than the Lazy
monarch upon the proudest throne in Christendom.

SUGAR FOR PRESERVING BUTTER.-A great deal has
been written on preservatives for butter. bonie writers
say, if the butter-nilk is wholly separated from lthe
butter, that no preserative is necessaiy, as pure butter
ivill keep well without any addition. Yet very few
ever attempt to kuep butter without hIe aid of sonie
preservative ; at d most persons prefer butter slightly
salted, and some would have it sugared also. We have
known a few individuals who preferred butter without
sait, aud at each clurning a little has been kept pure for
their special use.

Some persons say that salit is the only proper preser-
vative of butter, as other substances, such as sugar.
saltpetre, &c., are injurions to tbe quality. Now this
reminds us of those dictatorial individuals whbo vouid
make their taste a standard, tlhoîugh it is at variance wa-îh
that of the najority of consumers. One pomologist
says that a vinous flavoured peach is the best, and that a
pear of a champagîe quality should be preferred, while
the majority of mankind are in favour of sweet, Iuscions
fruits. One person prefers tea, another coffie, and a
third would like something a lit tle more vinous or spirit-

1ow absurît , then, when tastes are so different, for any
one to assume Ihe authority of judging for himself and
for others 100! Salt is used in butter, both for the pur-
pose of preservation and 10 render it more palatable.
But for long keeping, twice as nucih sait is used as a
necessary to adupt it to the taste of consuiners generally.
This is evident fron lthe small quantity of sait in lump
butter, whîich usually sells high in naket. while tub
butter, egnallv as good, excepting the larger quantity of
sait, generally selistwenty-tve pelr cent. lower.

As thie large quantity of sait, used for preservation, e
injurious, as to taste ichy should we not use a suitable
quantity of sait for taste, and add sugar as a fîrtber pre-
servative ? For our use, we prel<:r butter and n eat
preserved, in part, by sugar, instead ofusmg sait wholiv.
and using for preservation twice as inluch as would
render it palatable. Butter and meat, preserved >al-
tially by sugar, are more heahhul. as wvell as palatabie.

We copy an article from Ie Peinisyva;aa Culivator
on this stject; but we do not endor.se the reconnni-enda-
lion of sal'petre for butter, nor arc we prepared to sa
that it is injurions. But we cloose to rIfnun froi
articles of doubtful utiiity, and which nay be itjunzou,
or dangerous.

Sugar-Carig of J-uter.--Persons who put u p keg
butter for their own use, or for a distant manket, usualît
salt tieir butter very high. This high saiting necesa-
rily detracts froin its quality, injures its ready sale. and
reduces its price. If we can niodify tits exces of sah
by using more palatable substances, of equal ellicacy
prese.vatives, it viil be an iniproveient. Chuirsis
tell us that sugar is one of theso substances and expe-
rience gives us the same information. Who is -o'
faniliar with " sugar-cured bans "? If pork can le
cured witli sugar, why mnay iot butter be o >orserv i
aiso ? Is a miq perece has
shown that i may. Dr. James Anderson, lire c(-
brated agriculturist, whose treatise " On the Manage-
ment of te Dairy. particularly with Respect to he
Making and Curing of Butter," is suit our Iiighest and
best authority on lte subject, fouid, froiù some y'ar?
trial of it, that the foi iamd composition-le
properties of whicn ive belleve w'ere discovered by his
amiable lady-was far preferable to salt alone, as il not
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